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1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
Use all gap words!

Frying is a popular cooking fechnique that involves the use of to

cook food. It is a method that can add a unique flavor and fexture to various

. There are several types of frying, each with its own set of

and outcomes. Pan-frying uses less fat and is ideal for cooking

chicken breasts or . On the other hand, deep-frying submerges

food in hot fat, making it perfect for french fries or

The key to successful frying is maintaining the right . If the oil is

too cold, the food will absorb too much fat, becoming greasy. If it's foo

, The outside of the food burns before the inside is properly cooked.

Using a can help achieve the perfect balance.
Different oils have different points, which is the femperature at
which they begin to break down and smoke. For example, oil has a

lower smoke point than canola oil, making the latter more suitable for high-temperature

Safety is crucial when frying. It's important fo always keep a

nearby to extinguish any potential oil fires by smothering them. Water should never be used,

as it can cause the oil to splatter and spread the

Frying can be a fun and delicious way to prepare food, but it requires attention fo

and safety. By understanding the basics of frying, home cooks can

explore a vqrie’ry of flavors and in their culinary creations.
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Reference: https://materials.school/educational-activities/task-collection/culinary-arts/frying-fundamentals (created with ChatGPT)
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